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Abstract In conditions of which beneficiaries of milk quota for delivery, house holdings of 1-3 cow, do 
not succeed to produce milk to parameters of the EU quality, these will be orientated for beef production. Also 
once with the appearance of specialized farms for milk production young male cattle will be available, which 
will be taken over to 10-12 days, to the fattening farm with continuous rearing of average weight young cattle in 
order to produce carcasses up of 300 kg. The capitalization of the autochthonous potential is the shortest way to 
production of beef in conformation to the national and European market requirements. Commerce liberalization 
with beef to EU countries is profitable to the Romanian beef production. Thus, is estimated that 90.000 tone of 
carcass will be available for export in 2012 (16.82% from necessary of the European Union import). Romania’s 
chance on European beef market is playing in producers group of quality beef, utilizing the autochthonous price 
advantages. 
 
MATERIAL AND METHOD 
 
Doing the analysis in dynamic of industrial beef production in Romania between years 
2000-2005 shows important variation, in structure and the size of market, confirming also 
growth trend of the total market. A constantly growing evolution has the carcass beef 
(increase of approximate 3 times in the mentioned period). The reason is the over taking of 
supermarket the sale check of refrigerated flesh, through the organization of special stiff 
departments presenting beef and informing the consumer about characteristics and 
specification of cutting. The beef mincemeat refrigerated or frozen is increasing, primarily 
due to increasing the consumers’ trust in this product, on the background increasing its quality 
(the structure and composition, packing, term of validity). The smoke-boiled specialties from 
beef know an ascending evolution, confirming the option of industrial processors for high 
quality cut pieces. The total industrial production in the year 2005, according to the sources of 
the Romanian Meat Association, was 49.475 tons.  
 
 
RESULTS AND DISCUSIONS 
 
For the scenario elaboration concerning the market potential estimation next 
assumptions were used: the total livestock number remain constant; the live young cattle 
exports remain constant; replacement of the culled cows remains constant (1/6);  from the 
total of 500,000 calves (males and females) available annually, 100,000 were designated for 
veal production, and 400,000 for red meat production, by fattening in intensive and semi-
intensive systems; from the total of 300,000 culled adult cattle, 100,000 were allocated to the 
blue cows production, through the immediate slaughtering, and a 90-day period for finishing 
was considered for the remainder of 200,000 culled cows in order to improve the meat 
Table 1 
The potential estimation of internal production of cattle meat and available of cattle meat for export 
 
ACTUAL SITUATION MARKET POTENTIAL 
Traits 
Heads 
Average 
weight per 
head, kg 
Total 
weight 
t 
Killing 
out % 
Carcass 
weight 
t 
Heads 
Average 
weight per 
head, kg 
Total 
weight 
t 
Killing 
out % 
Carcass 
weight 
to 
Cows and buffalo cows 1,800,000 400 720,000 45 324,000 1,800,000 400 720,000 45 324,000
Young cattle males 500,000 200 100,000 50 50,000 500,000 200 100,000 50 50,000
Young cattle females 500,000 200 100,000 50 50,000 500,000 200 100,000 50 50,000
TOTAL LIVESTOCK 2,800,000  920,000  424,000 2,800,000  920,000  424,000
Young cattle males- export 100,000 200 20,000 50 10,000 100,000 200 20,000 50 10,000
Young cattle females - export 100,000 200 20,000 50 10,000 100,000 200 20,000 50 10,000
TOTAL EXPORT 200,000  40,000  20,000 200,000  40,000  20,000
Young fattened cattle males  50,000 450 22,500 55 12,375 350,000 600 210,000 55 115,500
Young fattened cattle females  0 450 0 55 0 50,000 600 30,000 55 16,500
Culled cattle  0 500 0 50 0 200,000 500 100,000 50 50,000
TOTAL FATTENED LIVESTOCK  50,000  22,500  12,375 600,000  340,000  182,000
Young cattle males – for slaughter 350,000 200 70,000 50 35,000 50,000 200 10,000 50 5,000
Young cattle females – for slaughter 100,000 200 20,000 50 10,000 50,000 200 10,000 50 5,000
Culled adult cattle – for slaughter 300,000 400 120,000 45 54,000 100,000 400 40,000 45 18,000
Young fattened cattle males – for slaughter 50,000 450 22,500 55 12,375 350,000 600 210,000 55 115,500
Young fattened cattle females – for slaughter 0 450 0 55 0 50,000 600 30,000 55 16,500
Culled adult cattle – for slaughter 0 500 0 50 0 200,000 500 100,000 50 50,000
TOTAL PRODUCTION 800,000  232,500  111,375 800,000  400,000  210,000
 
 
 
 
 
 
 
 
quality;  the average weight for slaughter was considered 200 kg for calves, 600 kg for the 
fattened young cattle and 500 kg for the adult cattle; for culled cattle the killing out 
percentage increases from 45% to 50% due to increase of the average slaughtering weight 
from 400 to 500 kg; the consumption remains constantly to approximately 120,000 tons 
annually.  
A potential of 210,000 tons of beef results from the calculations, in equivalent of 
carcasses obtained annually in Romania. Out of this amount of carcasses, 90,000 tons were 
available to export. From the comparative analysis of Romanian beef production between the 
years 2006 and 2012 results that for the moment as we loose 233,000,000 EUR because of low 
slaughtering weight of cattle. The prices obtained in 2006 show that we are competitive to a 
single item that is veal carcass, the price being similar to the European price (maximum 4.5 
EUR/kg). In 2006 we were not competitive to the light fattened young cattle carcasses with 2.52 
EUR/kg. For the moment Poland sells the same product with 0.30 EUR/kg less. We were not 
competitive to cattle carcasses - 2.17 EUR/kg. The price of same products oscillates around the 
value of 1.80 EUR/kg. Conversely from January 1, 2007 once the slaughtering bonus was 
introduced and the appearance of the fattened animals we became competitive to all the 
important sorts. Thus, existing prices suggest economic advantages: -3.70 EUR/kg for the calf 
carcasses suggest a strong competitive advantage for the Romanian producers (limit 4.50 
EUR/kg); 3.08 EUR/kg for the heavy young cattle carcasses is in the line with the market 
(limit 3.30 EUR/kg); 1.68 EUR/kg for the adult cattle carcasses represent an extremely 
competitive price, limit of the market being 2.00 EUR/kg. 
Total EU-25 beef production should be approximately 8 million tonnes in 2010. In 
spite of a modest decline of beef consumption linked to higher producer prices, beef markets 
are projected to remain relatively balanceduntil 2010. 
The EU-25 could produce approximately 21.3 million tonnes of pork on enlargement, 
and expand its production to 23 million tonnes in 2010, with about 15 % of production taking 
place in the new Member States. Poultry production should also expand, from 10.9 million 
tonnes in 2004 to 11.9 million tonnes in 2010. 
 
Table 2 
 
Model of valorization of the cattle carcasses and cut pieces 
designated to the export in the European Union 
 
(x 1,000 t) 2003 2004 2005 2006 2007 2008 2009 2010 2011 2012 
EU Production 7948 7950 7868 7987 7959 7866 7779 7696 7645 7628 
EU Consumption 8228 8158 8123 8237 8251 8202 8161 8142 8152 8163 
Available EU -280 -208 -255 -250 -292 -336 -382 -446 -507 -535 
RO Production 33 41 49 60 100 120 140 160 180 210 
RO Consumption 120 120 120 120 120 120 120 120 120 120 
Available RO -87 -79 -71 -60 -20 0 20 40 60 90 
% EU necessary 0.00 0.00 0.00 0.00 0.00 0.00 5.24 8.97 11.83 16.82 
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Fig. 1. World Meat Production 
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Fig. 2. Meat Market Share by Specie 
 
 
 
CONCLUSIONS 
 
Technologies for obtaining the slaughtering animals are and will be predominantly 
extensive, especially for calves rearing until waning. 
The number of the fattening farms is increasing, taking over the calves from the dairy 
farms and the young cattle from the subsistence extensive production farms. 
A potential of production of 210.000 tons carcass equivalent exists, calculated to the 
level of the year 2012, based on achieving the optimum slaughtering weight, in conditions of 
a constant livestock number. The logistics of livestock movement (identification, transport, 
management, welfare control), as well as introducing the system carcass grading are critical 
elements in the development of the national market and exports. 
From January 1 2007, a substantial financial support from the state and European Union 
exist for the young fattened cattle. Up to the introduction of the slaughtering bonus, in the 
beginning of 2007, the most items were not competitive; the only subsidized item, the young 
fattened male cattle carcass of 450 kg, was more expensive than the Polish one. 
The collective forms for interest’s promotion are critical for this sector development; the 
profit reserve is sufficient for whole the chain in the current activities. Through the optimum 
slaughtering weight achievement in cattle and valorization to export within the beef chain 
supplementary 233,000,000 EUR can be produced. 
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